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is now thrown into boiling-pots and boiled with water, when
the oil rises to the top and is skimmed off, any vegetable tissue
which may accompany the pulp passing into the water; or the
oil may be separated from the vegetable pulp by heating it with
water, so as to melt the oil, and then squeezing the mass in
bags, when the oil flows out.
The quality and consistence of the product depends partly
on the particular species of palm from which it is made (but
as to this point, definite information is required), but more
particularly upon the care with which the process of extraction
has been carried out, and the length of time the fruit is allowed
to remain in the pits.
A long steeping results in the oil being harder, but at the
same time its quality is materially decreased. It acquires a
rancid odour, its colour is not as bright, and it contains more
free acid, indicating that a decomposition into acid and
glycerine has taken place. A short steep gives a soft oil of
a sweet odour and a bright colour. The process of extracting
palm oil being as crude as it can well be, it is evident that
the commercial article is far from being all pure fat. It
may contain some traces of vegetable tissue, etc., which,
being very liable to ferment, will in course of time gradually
bring about the decomposition of the oil, resulting in its
becoming more or less rancid, and losing its odour and
colour.
Palm oil is a solid fat of about the consistence of butter.
It has an orange to golden yellow colour which is highly
characteristic, but is liable to vary very much. Salt pond and
brass oils have usually a brownish-yellow colour; Lagos oil is
a bright orange; Sierra Leone is rather redder; JSTew Calabar
oil is a golden yellow. The colour is probably partly dependent
upon the species of palm from which the oil is obtained in the
first instance, and partly on the process of extraction. Lagos
oil is the best and most neutral quality, the proportion of free